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(57)Abstract: . . 

PROBLEM TO BE SOLVED; To obtain a health food capable of simply ingesting essential nutrients without special extort 
and suitable for business bachelors and students, etc, by drying and pulverizing each of green tea, tangle, Lentinus edodes 
and compounding these raw materials at an optimal ratio. 

SOLUTION: Each of green tea, tangle, Lentinus edodes, carrot, Corcharus oltorius L, NATTOU (fermented soybean), milk 
calcium, chitosan and Ganoderma lucidum is dried and pulverized and these raw materials are compounded at an optimal 
ratio, e.g. so as to contain 20 wt.% green tea, 20 wt.% tangle, 20 wt.% Lentinus edodes, 18 wt.% carrot, 10 wt.% Corcharus 
oltorius L, 5 wt.% fermented soybean, 5 wt.% milk calcium, 1 wt.% chitosan and 1 wt.% Ganoderma lucidum to provide the 
objective health food. 



LEGAL STATUS 

[Date of request for examination] 12.06.2000 
[Date of sending the examiner's decision of rejection] 19.03.2002 
[Kind of final disposal of application other than the examiner's 
decision of rejection or application converted registration] 
[Date of final disposal for application] 
[Patent number] 
[Date of registration] 

[Number of appeal against examiner's decision of rejection] 
[Date of requesting appeal against examiner's decision of 
rejection] 

[Date of extinction of right] 



Copyright (C); 1998,2000 Japan Patent Office 



http://www4.ipdl.jpo.go.jp/cgi-bin/tran. ..522%2520BGCOLOR%3D%25221ightyellow% 




* NOTICES * 

Japan Patent Office is not responsible for any 
damages caused by the use of this translation. 

1 . This document has been translated by computer.So the translation may not reflect the original 
precisely. 

2 **** s h ows the word which can not be translated. 
3. In the drawings, any words are not translated. 



CLAIMS 



[Claim(s)] 

[Claim 1] The manufacture method of the health food which makes each of green tea, kelp, shiitake 
mushroom, a carrot, mulukhiya, fermented soybeans, milk calcium, chitosan, and Ganoderma dryness 
and an impalpable powder, and is characterized by blending at optimal rate. [Claim 2] Health food 
manufactured by the manufacture method according to claim 1 . 
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DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[The technical field to which invention belongs] this invention relates to the health food containing 

essential nutrient, and its manufacture method. 

[0002] 

[Description of the Prior Art] An item or the health food blended several articles has various commercial 
available elegance in food materials, such as green tea, kelp, shiitake mushroom, a carrot, mulukhiya, 
fermented soybeans, milk calcium, chitosan, and Ganoderma. However, the ingestion of people's 
essential nutrient with everyday eating habits is inadequate, and it must replace an insufficiency with it 
with health food. It is hard to say that commercial elegance is filling essential nutrient in the number of 
content items. 
[0003] 

[Problem(s) to be Solved by the Invention] The achievement is difficult if there is no special knowledge 
of nutritional science in taking in 1 30-meal items per day which the Ministry of Health and Welfare 
advocates with careful attention to eating habits very much. The nutrient contained on 30-meal items 
tends to offer the food which can take in these at once by items fewer than 30-meal items by protein, a 
carbohydrate, the other vitamin A of a fat, vitamin Bl, vitamin B2, vitamin C, vitamin E, calcium, iron, 
natrium, KARYUUMU, phosphorus, etc. 
[0004] 

[Means for Solving the Problem] If attention is not paid to eating habits very much, it is difficult to 
satisfy essential nutrient. Then, in order to offer health food equivalent to these paying attention to the 
micronutrient contained on 30-meal items, it constituted from nine sorts of food materials containing the 
micronutrient to need, and blended at an effective rate most. Even if it attaches these food materials for 
being available and taking in by the usual method, they do not have the ****** need in special cautions. 
The micronutrient which nine sorts of food materials contain is extracted from a food analysis table, and 
Table 1 indicates it. 
[0005] 
[Table 1] 
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Embodiments of the Invention] The material composition of the health food concerning this invention 
ook into consideration the balance of the nutrient which each contains, chose nine sorts °^° od 
materials of Table 1, and determined it. Table 2 analyzes each nutrient per [ concerning this invention ] 
lOOg of health food. 
[0007] 
[Table 2] 
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[0008] Solar drying of nine sorts of food materials was carried out with the item, and it applied to the 
crusher for eve^ item, and considered as the impalpable powder in the place from which moisture fully 
e aped. These combination methods are blended at a dry weight rate of ™*<*^*«™ 1% 
5% of fermented soybeans, and milk calcium 5% 20% of green tea, 20% of kelp, 20% of shiitake 
mushroom, 18% of carrots, and mulukhiya 10%. By this blending ratio of coal, it can consider as the 
health food containing all the essential nutrient. . 
[00091 The health food concerning this invention has the desirable fine scent, and the intake makes a 
standard about 5g (one cup of teaspoon) per day. As for the ingestion method, it is various to mix in 
miso soup, a hamburger, a Chinese meat dumpling, and Tempra powder as an object for cooking melted 
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• 

and'drunk in water and hot water while [ which mixes with the fresh fruit juice which is used with a 
meal and which mixes with cow's milk and is drunk, and is drunk ] it has been powdered, and to cook 
1 There is also usage which makes a solid and is used as a tablet. By any method, there is no sense of 
incongruity in tastes, such as cooking, and it is hard to come also out of tastes. 

SS of the Invention] The essential nutrient of the part on adult the 1st is assisted with the intake of 
about 5g and it is effective for the difficult person of regular eating habits, and those toward whom a 
nutrition tends to incline. For those toward whom especially nutrition balance on a diet tends to mchne 
a person with disagreeable vegetables, the man of the excess of ingestion of meat, a business bachelor, a 
candidate, etc., it becomes the optimal health food. In addition, easy moreover, the shortage of a 
nutrition can be effectively compensated also with people without the know how of a nutrition, and 
people without the intention of a positive healthy meal. 



[Translation done.] 
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